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THE SOCIAL CORNER

‘

CIVILITY COSTS NOTHING—BUYS EVERYTHING!

ROLL OF HONOR

Sens of Social Corner Writers

Walter F. Moran, of Norwich.

Richard C. Moran, of Norwich.
Willimantie,

Eugens Campbell
Caonn,

Allen  Williams
OUnion, Conn

Earl L. Sparics, of Norwich,

of

Arthur T. Knowles, of Wethersfield,

Conn.

Floyd Mitchell, of Central Village,

Conn,

Hovey 8terry,

Willard A, Madley of Laebanon.

William Howard Gordon, Subma-

rire service, U

Myren J, Ringland, of Norwich.
Royee F. MeCall of Teanard Bridpe. | WHAT TO MAKE WITH PEANUTS.

Calvin H, MeCall of l.eonasd Hridge.

Walter Robinsen, of New Haven
Fieyd C. Knowles, Camp Devans,

v 1
Milton Parry Pendleton, Niazara cup of shelled roasied peanuis
Falis, N. 1}

) ohe cup sach of bolled potatoes and!
S.Munl L. Mitchall, Manchester, | hrend erumbs. Rrac

Frnnb €. Medbury, of (

Canterbur

of

with.u woolen cloth. This sdves much
cloaning of floors every week and it
will save the pattern of your linoleum.
_Here is another scheme that saves:
i’se your off stove on top of your cook
rtove, if oven Is full and you ecan
double your amount of baking.

I have had a chance this last week
to find out what to use (o remove
paint from clothing. Ether will do it
ne matier how hard er dry the paint
&

Shaving Soap—Slice the best white
aiap ae thin as possible, melt with oil
of caraway or elive oll over a slow
fire and then pour Into a mould or box
(a corset box will do): when it has
stood three or four days in a dry place
cut Into squares, Shaving boxes can
bhe filled with the hol soap Instead of
baxos.

i UNCLE SAM'S DAUNGHTER.

Sodal Corner Sisters: Thess are
dependable recipes:

Browned Peanut Hash—Run a heap-

o

of milk

| and

and season with salt, pepper
onjon or parsley. Meit a table- |

Frederick H. Race, Jr, North Frank- .“[;?"’:h‘?’h::;e;“:’u: :ndf?:;jl:"[g:‘:v :_ulsr‘ were ra_i .l‘n‘_li h.n-w in ‘*:eptvmzw:
itn t . . €re orange: the clusters confalning
Herbert R. Hoffman, North Pranklin. ! l1I'I1|L il well browned. Serve with tart from four to ten. There ate "‘?‘.Pm_: ‘.:‘I‘
FI'\ rieties of tha small prescrving Kinds
r R eanut Butter Croguettes—To ‘two|plum, pear, strawberry and othery
SOCIAL CORNER POEMS, vupe of cold boiled rie‘: ndd two table- | with their vellow and red rolors would
YO_G_C—AN *[IODNE peanut butter, one beaten ege | oflie a pleasing collection. Those an
. and soasoning of ealt and paprika. |the roof ganicn grew micely. alsp some
do the kind of things—" ! Make [nto cronuettes, roll in egg and | muskmalons. During the dry season It
ny {riend, you can! Verumbd and fry in deep hot fat. was rither sirenuous Lr.a..allt‘m bt
were invented wtrings To Make Peanut Butter—If you do|Was conveniintly near. The . fwip
Wi Any man a0t have a fand chiopper, first cut fresh h'p.f']d’ }lTaoks-(i on enid rr—m‘.m.‘k\.}i_ W
: ronzied peanurs as fine as ble, | will they amount Lo “They wili
15 vou ars -_'."_’.I“,"I‘!-A.!hﬂl vou're here, | ., o m“‘ﬂ gl h@ar:-y ':ﬂourd;:trlno- belos v Sl S S L,
ou're mbie to make good. |10 masher, There |s usually a psa- | something.”
first vou Il have 1o stranic D875 1,00 bodier attachment with food chop-| Twire Twenty: Aceept’ thanks for
at pe understood I pers. It this is missing  grind twice writing abpu: your cherry lomaloes
¥ on myve (o grapple with demon with the finest knife: add sait to taste. | Poing one's Lei vuh:‘m_‘ln__; on llmit-
S aiben | The resulling butiér may be used as|od dreas iy helping a bit L
And 1 vims, from vour hruin I=, _'h:m:?d \\'i‘!_h a llitle water for HLANTHE.
Fou'l have tn hlot disanter oul | “preading, or moistened with a little e
- poleasxe pride and paln vad nu:ll or wa‘el butter. fI‘luﬂ.mn‘l EXPENSIVE ECONOMY.
SIATE RIASARS WILH A javer of parafing  mear Sgelal Corner Friends: I ho
-, BV B ST penol i"'“‘lw. . or ‘(!ﬂ r\-"’ure "dl“n’ ““" QU= no oene in '.h'!:." zeal 1o congerye fdp:i
I ¥ your mind " . wil] put off warming thelr rooms. these
poning with your white Soul | Pnnnut and Raisin  Bread—Dent| cold evenings and morings and run
d dreams behind ‘ihs cup of sugar with one!the risk of taking cold and perhaps
; £ .m;.n: sradualiy  three-fourthe | paving out more for sickness than the
Ar cu've fougit the \“lf‘“"‘*n||.nr sweel millk snd a tablespeon of | fuel would cost to heat the rooms
. 5 LB rmelted bLutter Have a quart of flour! comfortiahle
: e it ThEmetl { - [ #ifted with four teaspoons baking pow- Lat In all the sunsiine possible these
¥ ou can do all "““’|'FPI' amnd one teaspoon salt:’ add one- | autumn days. The warm stnshine ix
o = haif of this lo the milk and egg. With | such & help to make us all happy and
whal you wil the other half mix oene cup chopped | healthy. Better have faded carpets
'..-.'-_,-| L. Jarvis tpernits and one-half cup, ralsins and | and rugs than pale cheeks and feeble
b | this 1o the batter, let stand for | limbs. We all know how important it
THE NE&R"—R WAY, 120 minuies, rthen bake in two qu\bl‘lh; for zrowing plania to have the
| dreanm heard suffering | in & moderate oven for noarly sunlight; and we cught to know how
I = | hout | important It {8 1o hiave sunshine in
T plerced Hhim with a Peaput Canapes— Rianch and chop|our homes for the best good of all
mnn dnrt | two 1Al nw-m-r\ms peanuts and fry brown | ! Hving things thersin
v.ila't know, there &8 Alin two tablespoons fut Mix together If the skyv i5 cloudy and the sun (=
% fome 1y m.--,p:.nn each of chutney and|nel shining, t]r"n i all the more need
n aart -ll.u-.'.» auee, two small chopped cu- for the =sunshine of a chesrful gpirit
| cumbers (pickled) and a Nitle salt and |3nd the warm glow of a friendly feel.
4 LTaW of conviCUon | nenpor. Add fo the  peanutsx, then ling in the hearts of the inmutes of
| spread on tiny Rquares of hot buttered | the home
5 and senles fell from | touse or dried fried bits of bread. If we will {ry a= bard 1o ecultivale
. EASTER LILY. 'Irlw flowers that are growihs from a
i e hoge secrels knew = Christian spirit ax we do the earthly
Wwiie HALLOWE'EN 1ﬂ0wm-s. which may perish in a night,
et ; e | we will be abie 1o bave sunshine in our
hate; to give, not| Tiear Fditsr and Bisters; We must|pomes, sunnny or clondy weather out-
have mome pleasure in splie of war.| gide
no Mo rule, but lo}fo here is 90 impromptu Bam Pamty | Phe Rible save: *Rajoice evermore,
. for Hallows'ry and again reioice!” We all have so
= Fei g wake to suffer paln A Puritan "'I.n'.flnn called at '.'nrlm;s. miuch to be thankful for. XNo one's lot
" WA ; . . lluln:n- and, from Il!n hollow pumpkin|is as had as it might be: and when
Alex Small nt;;l.hu.r-.. cred, Jdrew n uI-nr'n h!llsk we think how little we réturn to God
which sle mravely presenuilid to who- | for all of 11i= goodness to us fo o]
INQUIRIES AND ANSWERS. ver opnned the door. The fiusst, sofi- | uys ?if« a;luii ff;n".j,-,_ _-.,-,,)1 l,,{[ : f;.:,ir;i
NACK WO < MOUTHER A letter | 721 Inglde husks had been chosen: a| necessury for our comforl, we wonder
r sam's Daughter awalts | f®n-an-ink sketch, “thres iines and a|thnt we can be so ungrateful ax to be
adrioas *piash * of eat or witeh or  goblin | gross and unkind te any one of God's
pointed withy fine dramatie gesture Tﬂl\rrgrurpﬁ
0 MAKE GOOD TOILET SOAP. |1he rhyme We must all coneerve the health-
T & orntr Friends: These| ., . giving fruit that is so plentiful this
re na vy will find O. K | Ghosia do  dnoen vear, and let none of it Zo to waste
e can of \ve placed into one auart | A0 Fobbling prance As the apples begin to rot we can cut
. will bail nt onee: let |?.“‘.l hirn tonight fand dry theém in the oven and use
ikewnrm (that is, tepl .Il[ " "l_--'h::.m.;.-h fuss, them In ths place of rnl_nms__ and in
bt e greass, which ie five | Dt Join with ue ) | mRnY WaAYs save meai and other foods
1 de. should he warmed to Hauidity: 1th hearts both gay and brigln | that are so high.
N POtE ber and stir; add two ks Lot us all he careful 1o care for our
: - st mowdersd horax, one When the puests wrrived they “were | health, becuuse |t g a prosious legacy
tah'e uminanis, one ennce of seated on pllan of hay: a4 #hoek of corn | given to us and wa are responsible to
v er sne-half sanes of olive ol | WE&* thrown hefore ench one, apd at a|our Heavenly Father for the way we
" wegamot; when thess are all [Mi=nal the carn huskine ‘ontest be-|use our bodics und our infiuence.
wided, you want to begin to stir and | 7P Ol Hm= tricks ani gimes were] | hope the epidemic that seems all |
. Bh the mass s not lumpy, and | 700 tried with great xeet around us may soon subside.
whaoit an thick as hones, Have roads Fis tablex  were decorited  with|  With all good wishes for the Social
ong ocortel hoxes, pour the honev-like pumpkin =halle' filled with fruit. The | Corner Friends,
3 n box and sa: It away to | Pee cards wore sorn huszks, nut dish- AUNT MARY,
t 6! . i paritly stiffened. cdl into |®F Weras hollawed apples. The ealad -_
Funres o obloug pieces when solid ““"'r“ ,—' r?“_l‘:!_:-* ll:iih-rsa hi.1 ‘.ndlt\'idual ECONOMICAL RECIPES.
2 ) it pack up with air spaces thce wilh rfu.‘.-“m —\-:f ﬂ,—u'.:.r:pd p:.l:.':m':) In looking over last Saturday's Bul-
Laundry Soap—(One can of Ive, five |, i "and moss. The sandwiohes|!eHn I found a recipe for ginger or
1tim cleaned  kitchen grease, | " o W Thrend it e “ch@! mplasees cookles, | tried them, but
i n poons of bormx and one wAta \.'erf' N:'k; w’.\.‘ f;'r\ﬁ!‘:d :ﬂ’;‘ think my recipe goss farthar and s
s Cip of ammonls, and proceed R | .noestate and on . its tark rackground conlly Just ‘as_nice and scomomical,
toilel soun sheated ghosts and spiritsd goblins. in which is someihing we are interested
Linoleum Polish — Take common| whits Ieing 2arments disporisd in per- in these days:
bosswax and manve thin with a knife | fert harmony. Candies and nuts endea| Best Ever Molasses Cookies—Scant
hippee In hol water: cover Wux With | tha feast one-fourth cup brown sugar ope-half
rpentine and e L stand 24 hours. Do 1. M. B oup shortening, one-fourth cup boiling
ant et on the stove, ax it ‘wlll e water, two teaspoons soda dissolved in
liseoive and ha ke woft pasts, Wash | BLANCHE'S IMPROVISED GARDEN, | water, one cup molasses, four cups
aibinom with warm water and a little [enr Social Corner Sisters: 1 ‘| flour and one teaspoon salt. einnamon,
en take & woolen cloth and |y, S b th "'2 ginger and nutmeg; also put in o lte
put on the above paste,. then polish a locatisn called '!h.eﬂjulimln:“eurr clove. The fat from sausageé (s the
- = | plice  wher: oceaslonalls  domestic hest for ginger cakes ’m any form. Let
dlensils whick are considéred past douzh stand one-half hour to ripen
“ ’, nre depasitl, Here Is before rolling out, [ always use from
viere 1 have been enahled to enlarge one-thrid to one-half bariey flour in
my samll war garden by adding nu- all cakes made with molasses; use
merois ‘.m., aifers of variovs sizes and mm-e' or les=s flour to r'oll ."noklels wall
: shanes, Granite kettles with Snertures I always make double H'l_l! recipe once
Humphr‘eys "Seventy-seven® 11?‘!"’1”1 Just she desired articles. :::;‘ f';:l:‘lk,o:a?t?ﬂ:ﬂ“ twice.  We:are
- - My coliection numbered fifiy-two -
breaks up (',ougha. Colds, ﬂ-.;; were plured to the best a}dt‘an- Worcester Cocoa Cake—One-half cup
InnUﬂnm' Cald in the He-ad. ape to cateh the sunshin: as the trees shortening, three-fourths cup mashed
Gatarrh, Sore Throat,Quinay, |13 1 rein T, Or e ser | oo, (Biee foling up Suehe o7 on
= o F al kintdr af vegetable ., one = aten, one-
Tonstlitisand Grip. AtshOmggist planied, the bheans. ch:r“th[a‘:maf::: fourth cup ococoa, three-eighths cup
anid varrots yielded the largest re-|miK, one-fourth teaspoon salt, ane
turns. The Champion and veilow eved | i®28poon baking powder. one cup flour:
string beans ware the moa® productive | CTeAm shoriening, sugar, cocoa, add
and largest ones of the tush kind, | ®8&, potato flour with baking powder
The scarlet rumners are T'ghtly nam- |@0d salt alternately with milk

the
brain with pais,
Treat the liver and
the bead u relieved.

they form no habit,

MANDRAKE

One dose will relieve wm-st

of sick headache over:night s aae
wﬂlmtbem.;}

ﬁunth:sdnhenngnlnmt.

Pills are constructiverionic, so str

comforting stomach, Hver, bowels, that
tendency to disorder. Wholly® vegetable; sbsolutely harmless,

PLAIN ‘OR'SUGAR COATED
m FOR MERIT BY BO'YEARS' CONTINUOUS SALE

PILLS

revmng,
these organs are freed from

L

AS YOUNG AS
YOUR KIDNEYS

Tha ufaaet el youth ls BLIMINATION
from . your, bods.

ﬂnjr;: l.he vod (hingdi of 1ife with as,
much “pep” as you }d when In
springtime of voulh. Keep vour hody |
in good condition. that's the seoret
atoh the Kidners. The Kidnove and
digeative organs are the maln causes,

5y
drmt ‘¥ou can lve to be a hundred and !

the !

nePr =

T

take Advaniage of These Low Prices tor Sawmav 01 Meals, Grogeries, Fruis and

UNITED STATES FOOD mmg;gmmou LICENSE NUMBERS G.08535_B.0118 .

(ll. Pllml AR HOUII’
CURH ED BEEF.

The kldneve fAlter and purify the blood,
Al the lood passes
Kidneps ‘once evary three miputes,
They strdin or filter out the Impuri-
ties. That Is their work

and yon have mothing tp fear

weld aroumuiations from your RVsient.
Take GOLD MMBDAT, Haariem o5 L‘-«p--
svles at Interviis and you will al wn\n'
be in perfect working order. You will
fesl stronz and vigorous. Nerves un-1|
muscles will be slastie and vour face|
wil] radiate youlh and health. GOLD
MEDAL Haarlem Of] Capsuies are fm-,
ortefl- direst from the laboralorles atl
Aaariem. Halland

x guncanteed remedvy which hns been
used By the miurdy Duteh for over 200
vers apit which has_helyed them (0
develon into one of the strongest anid

ad us there were Linssoms and clustprs
of green pods when Jaek Frost kindly
delayed his Arst call. Thev

Mix with a seant cup|ihay produced as well a2 those plant-

but rich in protein, Thre: months in

through a food chopper and cut nnelaumoeamn T planted beans in the ol

but sontrary fo the old idea |

ed during the new meon.
The tlomatoes that ripened in

How to make one pound Hamburg
Steak make threa meals for three peo-
ple: Take one-third of steak. mix with
bread erumbs or alives of stale bread,
put through chopper, or soaked in
warm milk or water, one egg beaten,
little sage, if liked, a little catchup or
Worcester sauce, salt and pepper, and
make into cakes and fry. You can
also make these cakes with chopped
or mashed potato.

Take the second part fo Hamburg,
have a spider hot, put in piece of but-
ter or a tablespoon of meat drippings,
which is best, slice three onions in

Look out for Span-
ish Inﬂuenza

At the first” 31gn of
a cold take

Al
CASCARA E QUININE

-~
'

through wyour {

Keep them |
eiean and In proper working c:-mrl!mq
rive,
the polsomous wastes and deadly url-\l

hey are not a patent medicine, hitit )

nre large, |

[ ‘M FreshCut Pork L.ver, Ib,

Au—'

Sirldun, S teaks

Porterhouss
We have no h gher ac

- SWIET’s SPRIAG LAMB.
. You A!l Knew Swifi's Cood Omaliy

Short Cut Legs, . 1b, 32¢
Fores lamb, . . Ib, 22¢
Loins Lamb, . . Ib, 28¢
Lsin Lamb « hops, b, 45¢

Round
prices, Theie are b
our best Sleaks,

Native milk ked VAL,
Short Cu: Legs, . .0,
Rump Roast, . Ib,
Shou der Roast, Ib,

8.
%ac
_20.:

Right from rresion ity Faras

Loin Roast,
Veal Bteak,
Veal Chiops,
Veal Stew,

b, HOe
1k, 40¢
ib, S0
b, 20¢

) Tl g
B et Dbt ane: B Prime Rib Roast, ib, 26:
itnte. 3 sealed vk E—" X
fetiet T el st f Best Chuck Roast, I, 24
-- =

ch
25¢
16¢
10c
Lean Bouing Beet, b 14c
sSoup Cu s, b, 14¢
A. Choice Cuts Iﬁc
CORNED SELF, b

Lean Pot Koas: , .o,
Fiesh Cul ezamour,, . 10,
fresi Lul Bee: L.ver, 1b,

.

Mohican Pancake
rLuUR, Pke,

I5¢c

Armour’s sujar «ured

SMOKED l-b 268

Shoulders,

Squ:ré’'s L tt.e Pig
FRESH b 2gc
SHOULDERS, .

Fresh Hams, 1b 32¢

Whole or Hall.
Suver Lane
bot' zuc

naro Syrup, ., cam, 15c

this, fry, put In meatl, fry, kesp stir-
ring up, whan well fried add one pint
lomato or one can tomato soup with
the Holling water added: put on back
of range to rize! now add one cup
rice before cooking, salt, pcpper, let
s‘mmer one hotr at least. You may
have to use a little more waler.
Third. part of meat: Add bread
crumbs, sage, seagoning. one ogg. three
£lees salt pork if liked, chopped. put
in with thig. 1 lay mine on top &g it
helps 1o enrlch and also bakes brown.
Moisten with milk to right consistency,
1 like It thin like cake dough. Bake
in ovan. You can put tomatoes in this
or have tomato zauce: =lrain one cup
tomato, heat a little butter and thicken
with cornstarehn,
RIT -

Ji

HOME TINKERING.

Dear Bocinl Cornerites: There are
two hugabods that causze £ny amount
of trouble In every household: Creak-
ing doore and ghestly sounds. Have
gome one mave the Jdeor while yvou
lisren attentively, moving the sar clos-
#¢ and closer

You prchabiy will locate it in one of
the hinges, nossibly hoth. Get the
oil van from the sewing machine and
study for a moment whers 1o place the
o, ithat it miav do two orrands
at once: namely, flow downward and
Lo the rizght spot.

A friend stopped in on>» morning on
her way to work, and related wh'('
& terrible night she x\‘ sefl through:
wis almost equal to waiting for an
advance of the Huns fo near her tell
IL-nnd 1 know sghe suflferel, listening
to the differvnt sounds

1 once v a1 man, who would al-
wpys slam & door when he came in,
no matter if it was twelyve o'clock at
night, 1 never heard it siam but once
before 1dipped my fnger in hutter fat
or vaselina, touch the cateh of the
door. and the sirip. of hrss where it
stick, then [t would btmng ‘uel a 1it-
tle. it is true, but for the last time.
A mere toneh of grease works won-
ders.

Windowe 1
there s any

hat stick: T don't think
wontingency in a house-
hold more annoving than i window
thas =ticks. 1f you c¢an gel a heavy
jack-knife, foree the blade around be-
twenn the sasn and woodwork that is
pinching it to loosen 1Yings. Having
done this, forve a chisel or the point
of a hatchet under the siash and gent-
Iy pry it op.

Suppose the window moves. ungra-
cicusly. In this cage appiy the, bulter
fat the same remedy as for doors. If
it will not -move, send for . me-
chanic

I have jnst found out how to ireal
an lmperfect pas jet. It g a simple
thing 1o remedy. 1 have regardad it
as #n afMliction of Providence to which
I must resipn  sweetly, but T will tell
vou how to traat.a gas fe: if it spuris:
Turn It off, 2L 0t cool, selie it between
the fingers, and with n wisting mo-
tion taks off the lava tip. Then with
A piece of thin, strong yaner, clean
the slit. If the jet blowa violently, the
remedy ir one step more heroie, pro-
cure 4 pair of gas tongs, stand on a
ateady chair, saize the jet at the thiek-
est part with the gas tongs in  the
right hand, and, holding the fixture
with the other hand, pusih away. Aft-
er giving it a half turn, 1ake a new
grip and give it another balf turn. By
this time it ¢hould be lotse enough to
uneerew with the fingers. Correct the
flaring by stuffing a littls hall of cot-
ton in the pipe, but the success of the
Surgery depends on the judement that
is stuffed in the pipe with the cot-
Lo,

ETHELTN.

A QASE OF INFLUENZA.

How my =on, age 21, harld the Span-
ish Influenza. At first ke had a sare
throat ‘and chest falt tired, but not
sick, In a few holirs he had 3 hexd-
ache and cough. In about six hours
he had a bBad sped], sverything went
black and was sick &t the stomaeh and
tlizzy. Soon he‘had a high fever which
sent his temperature up three degrees

I was six hours gettinr a doctor le-
cause they were all on the rush, W .en
I got one I got a.good one. He soon
hod the fever under control

The patient had a hard, croupy
cough, chills, paingandysereness in eb-
domen. The .fuu-m ‘threr days. He
was in bed gnd ‘wan

‘fhres durs, letlinz
him sit up 15° longer every
time. When ha' wup the wiadow
vas ‘down. Ie ~ good warm

tathrobe and ah nd stonkines. "The
ToOm was warm.® After that | lel him
go all bm'tmw ‘or three dmve

| soakied

Afur the 12th " went out fur a
— C—

—

e e g et Ty gt T

PICKLE:,
Gallon Can Apples, . 50c

it while
coal on
strictly
dleaths. .

I protectad myself caLing
could of piain, digestible fuod,
Mresly of cold watar, took
every night and salls every moining.
When [ went in (he roam [ [ n
double cheesocloth over my noss and
mouth—had it come well up 10 mv
eves gnd down under my chin. 1 pin-
ned it In two plices on the balk of
head. T was carsful (o put It vn tha
same side put svery time, [ had '=o
85 a5 Lo hoil often. When nob fn wsn
I hitng them in the sun and alr When
L came oul the sk roomt 1 re
mioved my cioth cap and steehiizel
Itands in walar and Jyveenls [ kajd
all dishes wnd spoons saparals  wnsd
them in water anc lyesc.e |
used a separaie cloth 10 wasn and
wipe them with,

Everything that
Lurned or buried,
tite family of five und
opibers had it. It is @ verv
to have, hut with greas
ceme through.

In e sun with an over-
If thess 0
followed there wili

Lions Aty

e feoer

by ] |
drank
cartistics

of

eame
I did

fromy kim |
ine wirk for
not one of L
mad thine
care'one will

NDT A& NU

nEE

THE MAN WAS ASSENT.

Drear Soclal Corner Falkw: ! knd u
ider of dried beef grivy 1-‘[':
from xuppnr made from cr=im,

: and beel, five polatoes, nece aml Iy
» o . . - . . ¥ ¢
crpSarily o, Ay Mgeover (et the | oilaned ine poiaines.  Inio “fav. fu
e WL e o H apriks f
In that case, take stiff codfat and |,V e _of (DRIer, pARIELS, e
groase the sannnels of the door, not-| oi. SUP whlle corn Hdres, sirred

L =~ f W . ver fire t o e Tmoko
ing particularly ths places where itfo fire thiahiak, Aokl g don
hands. Futter fat can he ussd. sithe |5 3nite pam, cut next day inwo silces

RS, Cuiter 1s ai ustd, BRA=land fried in pork far—gond

1 > 4 R ot (1) at—good.
er ‘bajng betier than soap ior such & Bought two pounds of woord liccrice
f‘““;l“’:ﬁ-nd\ il B e | sov at ocountry store, cut twa lemong in
B N AT DRSNS SRR OHY) thin siives (omitting sesdsz), Lroke up
WeAThar  @me Nonsen ol though | some  slippery elm .bark, covered al
I:“"i’:‘"‘x‘_’ h"'TLhﬁ:i."F] 1‘16« iniiln’:‘fhﬂ": with celd water, simmered in a gran-
their slesp, a8y have ns g I e e e :
HEHE 10 n-hwiln D it i m Lmdi'[e saucepan slowiy: whan cold, pul
i h -'I;‘ . Sk e e iy cne quart new clder in. | don't help
i ours. Tius means loss of =leep. lvhe dog’s bark any more —-anti-cough
ami. with some, “lnat creepy feeling.” \\'hr.—ﬁ alone evenin ind  tired,
;l:.h‘.;ull‘,‘?l' l?n“_'—“.::]l: “;Ff:‘:j:_':; r_';;&f'“;“_ mia’-i" a.];l nrr!?ikiin moanshine, m i light-
v _Renrc b ¥ sd candle inside, no othay lght; &=at
hole, and wilh as little “‘“"m"mh-"ﬁ ot comfortable rocker, turn vour 1oft
a sailor, proeceed to caulk it up with alg; to =hi clnen e o (b s
sof: filling of <ome sort. 1 Gid it once |hinds in lap. O age In. sieaming
wands in lap. ae zlpaming
and the whistle vanished like a |hgurs,

dream. 1 found three red ears of rorn Yes-

terday, lLiul could not -=e¢ i man fny-
where.
4 BT
Yantie,

SAVE AND BE PATRIOTIC.

Dear Soclal Corner Sisters: Thes
are economical recipes:

Raisin Loaf Cake One-loourth cup
fal, one cup Evrup, one-fourthh cup of
milk, two and one-half teaspoony Lok-
ing powder, two €ggs, tW) cups barlsy
flour, one cup seedesd raisins. Cream
ful mnd syrum add eggs anmd eviiw:
add flour sifted with baking powder
beat well- add ralsing snd vanilla;
vake in.a moderate oven i a greased
bBread-pan.

Hoover Cookies: Two egzs, one cup
sigar, one leaspoon vanlily, four vops
cornflakes, one cup nut-mea Beal
the volks of eggs with the susur, add
corntiakes, beaten egg whites mnut
meals and vanilla: drop by spoon on
greased baking pan. oake In o mod-
erale oven.

Potato Puffs:

Two cups: mashed po-
tutoes, beat, add heaten two ezzs, snil,
tne eup (cheese, one-half cun milk;
suir in cheege, hake in greased mffin
ran in slow oven 15 10 10 minutes
Many thanks 1o Bullelin {or yedlow
paper.
PATT.AL

WAYS TO SERVE EGGS.

Dear Social Corner Sistar=: TWays
lo serva eggs are various. These ara
my ways:

Boiled Eggs: One quart boiling wa-
ter for four ezgs=: piaée on back of
range and kesp hoi; but don't boll,
12 minutes for hard boiled and « min-
uies for soft boiled,

Coddled Eggs: for the

sick: one
quart boilng water in a bowl, two
egge, stand on table § minutes for

very soft.

A nice way to Fry Eggs: Hot pork
grease a5 many muffin vinss as yvou
need, place in frying pan, break the
€2z in the rings and fry: wityx a
spoon dip the hot fat over thein, They
come out in good shape,

Gcrambled Eggs: Six ezge, salt ons
tablespoon, butter; put in fryine par
when hot; drop In eggs: they should
be broken into a bowl unbenten: add
pepper: beat the yolks till creamy
and add to eggs and milk: beat whiies
untll dry; fold in. grease the omelet
pin with butler when haol, pour in
omelet slightly brown, =et in oven two
minutes o dry: not too hBrown on top:
fold over and slide to a hot platter
and serve immadiately.

Scalloped Eggs: Boil six eggs twen-
ty minutes by standing in hot water
below the boiling point on the hLack
of the range: shell, cut in thin slices,
place in baking dish a layer of egss,
then a layer of bread crumbs, sprin-
kie with salt and pepper, dot with
butter and continue until eges are all
used. Four over one cup milk (hall
cream) is best. Bake twoenty minutes,

Egg and Ham Omelet 1ut one ‘ea-
cup chopped ham in well butiered fry-
ing pan, pouring over it six beaten
eggs wilh a small cup of milk; stir
thoroughly; soon as =et dish and send
lo table smoking hot.

Eggs and Tomato Saucs: Put two
tablespoons butter of bacon ful iy o
frymg pan, when melted adil ohe small
chopped onion, cook until browa, then

— —

-{hmour’s Star :
HAMS, Ib, 35¢

Lean Salt Pork, ik, 26:

P.ck ed Pigs’ Feet, | , lic
Pickled Tripe, L, 10c
Sait Ribs, . Ib, 10c

Eg;‘:lif i Ik, 19¢
- 35¢

Alc
Reliable -

FLOUR, . ok 190

-

Moh can Special
TEA:, 14-1b pk

Sumbeam Fure Sap
Map.e Syrup,

| BUITER,

B
»n.ohican Creamery :

Ib, 56¢
SPLCIAL SELECTEUD

EGGS, . toz, 57c

CLOKING
COmPOUND, . 1b L0
~wit's Premium

OLED, . 1b, 35¢

NUT MARGARINE, \b, 30¢
Pure Larg, . 1b, 32¢

Oninns, 3 Ihs |l]l:
Sweet Potatoes s S75c
Pears ., 3q1325c
cramem&s,

Nat. 'Ps D
CABBAGE

Spinach, . nk, 23!:

nEAD:
LETAUCE,. . hd;’

Raspoerry - 2 u C
EUTTER,
Red Beans, 21bs26¢

fium.ord BAKING 23
PUWDER, . 1..b can C

PURE

JAMI'
b 296
MUSTARD
noriick’s Maited 47': by
nONEY, jar,

PEANUY
CaOW, . ot, 190
MILK, . jar,

ndd one eup tomatoes Dilute 1wo
tablespoons flour with one cup water,
sepgon with salt and peppetr and caok
three minutes. Hreak four ¢zzs into
the sauce, cook intil set and serve on
Loast,

Delicate Eggs: Lightly

loast lwo
gllcegs of bread. Heat the whites of
two eges quite light, spread on onsted
breacd, drop !hr- yolkg in conter, sprin-
ke \\1.I. salt and pepper and bake
ungil Iv'-nlx brown in & medium
oven; serve at onee,

Bread Crumb Omelet: Separate the
whites dnd yolks of thres esma bLeal
the yolks light, idd one-hulf cup fine
hread crumbs, salt and pepper, one-
Lialf cup milk, then fold in the stiffly
beiten whites: put two leasuoons but-
ter In frying pan, when hot paur in
the omelel and coak over a slow fire;
and put into hot oven to Hnish cook-
ing. Serve at once.

French Omslet: Beat four azzs verv
light, 2dd threa-fourths cup cod wa-
ter, sall and pepper, mix lhorcughly,
jour in hot greased fryviug pan, run
kife around edges and [ift slightly
to allow (he' thin part (0 run ander-
neath, serve at onece on liol platier

Egg Salad: Six hard haiiod  eges
chopped fine, same amoun® of chepned
celery, mix with a little mayvennaize

dressing and garnlsin with leriuce and

olives: serve ice rcold,

Poached Eggs: Flave a shallow pan
neariy  full -of boilipg salted water
remove (rom stove loredire tempera-
tiire; break e=c in 4 eavcer. slip it
itiio the water when a filoy has form-
ed over the yolk, aud he white is
Hirm, take up with 1 snimmer and
Berve on toast.

Spanish Eggs: Coolk glx szzs h.rd
remove shells, cut in hnlfs
take out volks and mash smoorh-
three teaspoons  melted  hiitier,
surdines rubbed fo a paste, pe
sty mix and form in bualls
the hollow in #ach egz white.
ready one cup cookad rice. place
palter, sink the eegs into the
and gerve wit hersam saues,
nish with parsiey. Serve Lot

Savery Eggs: Chopn
onion, one fomato. ook in
pan in a litde butter and it unt
brown; separate four cges, aidl to the
volks, =alt and pepper, and two tn
blespoons cold water: lizhiiy beat :he
whites: mix with the 3-r- k<, ardd Lo the
temato and onion in frying pan anu
cook gently as scrambled vg:~
Gn buttered toast,

Eggs in French Style:
tablespoons butter,
feurth cup flour,
and pepper. Cook
make thick white sanece milk, butim
and seasoning. Dip ezgs in sauce ccll
then dip in fine bread -“"min- fry u
hot. fat untll goiden brown, Sarve witl
tomato salce.

thres
per AN

and i
Haw

i
Uar
fine one =mal
Ty ns

Seryy

Six rggs, 1w
ane cup milg, ane
little sait, papik:
ézz= fjve minutes,

KATYLID.

BLEACHING GRAIN BAGS.
Sisters of The Sorial Corner: Thaere
wie a mistake last Saturdny 1in saying
a handful of wasning powder, it should
have been a =mall handiul of wonshing

soda in my :ccipe for Bleoshing Grain
Bags,
How to Make Cocoa: I take milk or

milk and wa'er as much ss I wish to

mike, put in the sugar and set on
stove. As koon as It sturis to boil
I take my dry cocoa anid springle il

o¥er the boiling milk and stir it in and
there is never a lump. Some times
T add a couple of drops vanilla be-
fore serving and it improves the fia-
vor. Try it and see how much time
and trouble is saved in not having to
mix cocon lo a4 paste,
ELIZA.

A SOCIAL CORNER GATHERING
THE 3187.

Dear Soclal Corner Sisters: It has
been a long time since 1 have written
1 am writing to let you know Golden
Glow and mysel! will entertain the
Soecial Corner Sisters at my home Oct.
Al1st, and if stormy come the next day.
Visitors are weicome, Everybody
come for a good time.

Come (o Yantic on ear and take a
jitney—mot far—and thosze who want
to drive come to Fitchville postoffice
and take the lelt-hand road and come
till you see the colors fiving.

RUMBLE BEE.

NOVEMBER MEET OF CLUB NO. 2.

Dear Social Corner Sisters: T hope
vou have escaped the awful espidemic
and that any who may have had it are
well agin.

Grandma 1: How have Ton hean? 1
hope to see many of the Sisters at our
next gathering. which wiil he Thurs-
day, November Tth., Fleavs take note

Every Woman Wants )

axdLrie
ANTISEPTIC POWDER
PERSONAL HYGIENE

— e

The Chelsea Savings Bank

FRANKLIN SQUARF.'

counters.

‘part payment plans, mortgaging their future income,
They are in the first line of Patriots.

co-operation of our depositors and fnemls.

For the Fourth Liberty Loan this bank and 3,170 of
its customers subscribed for 3375 350—all over our

Following the lead of Pmndent Wilson 2,347 of these
subscribers for amount of $240,950—used the various

!

The object of this advertisement is to acknowledge the

of the change from Weanesday fo
Thursidsy: alse, remember the date
and the place—the Buckinzham Mem-
orial. It seems a lon gtime since
Club No. ave all been together, so
hope theres will be a good crowd. Come
one, come all

Klizxa Jane: Wish
will wriie vou soon.
Megn: 1 was sorry
been =ick, hope You
come,

Rumble Ber: Will you be one of the
crowd os usuxt® [ hope so

fiest wishes o all.
SCOTTIE.

nublished regulations
the board of
sxportation of lumber
Zevland, and it will
export  liceise
trnde in order
from this
that this maasure
to conserve the rapidiy
lumber supply ol -thig. eduntry,
tHe hopes of ¢eitininz rufficient
supply fome dfmends =0 far
the different
concerned, e<pecially
and kaurl lumbers,

-undgr
trade  will “restrict

now require

from the board
to export
doininion. It
is tacen

vou goukl come,

to hear vou had
will he able 1o

the

= : .. AI
The New 'fs-alaml g'nxa:"lment hl!:

any lumber
is understood
in ordet
diminishing
with
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from New,
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grades of lumber wre
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Connecticut
State Grange

Worthy Patrons and Friends:

Your attention is hereby directed to the-impart-
ance of electmg representatives and state ieqa!on
who will vote to ratify The Federal Conltltuhomll
Amendment providing for National Prohibition.

The State Grange urges its members to unani.
mously support this measure, and has itself en-
dorsed the Amendment.

This is not a political issue, but all recognize
the economic and moral force in the movement.

On November 5th be sure and only vote for
such candidates for the House of Representatives
and Senate, uyouknowwill,orwhopmuiuto
vote for, the ratification of this Amﬁdmmb

—

Do this regardless of poltt:ca.l paﬂyprd«eme,
and your part in this great movement will be well .
done,

~

THE STATE GRANGE
LEGISLATIVE* CGMMlTI'EE

Per FRANK E. BLAKEMAN
State Muta

SR




